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Ü DESCRIPTION
A Motor unit
B Start button

(2 speed settings)
C Accessory eject button
D Blender attachment
E Whisk mounting (on certain 

models).
F Whisk (on certain models)
G 0.8l graduated bowl
H Mini-chopper (on certain 

models)
H1 Chopper bowl
H2 Lid
H3 Blade
I Wall mounting
Ü SAFETY RECOMMENDATIONS

Read the instru ctions ca refully be fo re
using your appliance.Mo u l i n ex declines all
l i a b i l i ty in the eve nt of misuse.
Ch i l d ren and disabled people should only
use this appliance under close supe rv i s i o n ;
keep the prod u ct and power co rd out of
re a c h .
Check that the voltage shown on the
a p p l i a n ce’s marking plate matches yo u r
e l e ct ri cal sys te m’s vo l t a g e.Any co n n e ct i o n
or handling error inva l i d ates the wa rra nty.
• Never touch parts while they are

moving.
Never handle the blender at t a c h m e nt’s
blade while the appliance is plugged in.
• Al ways unplug the appliance be fo re

assembling, disassembling or cleaning
it .

• Never dismantle the appliance. No
user intervention is required, other than
normal cleaning and product care.

Do not use the appliance if the power co rd
or plug is damaged. To avoid danger,
a l ways have it re p l a ced by an approve d
Mo u l i n ex Se rv i ce Ce nt re (re fer to the list in
the “Mo u l i n ex Se rv i ce” l e a f l e t ) .
For your safe ty,only use Mo u l i n ex acce s s o-
ries and re p l a ce m e nt parts designed fo r
your appliance.
Do not ope rate co ntinuously for more
than a minute at a time.
This prod u ct has been designed fo r
domestic use only. Any co m m e rcial use,
i n a p p ro p ri ate use or failure to comply with
the instru ct u i o n s, the manufact u re r
a c cepts no re s po n s i b i l i ty and the guara n-
tee will not apply.

Ü OPERATION
Clean the acce s s o ries in soapy water be fo-
re using the prod u ct for the first time.
Rinse and dry them thoro u g h l y.
I n s e rt the blender at t a c h m e nt on the
motor unit (A) until it clicks into place.

Plug in the appliance and press the
Start button (B), pressing gently for the
slow speed setting, and more firmly for
the Turbo setting.
Be fo re using the mini-choppe r, ca refully fit
the blade (H3) onto the ce nt re shaft in the
bowl (H1). Pl a ce the food into the bow l .
Tu rn the lid to lock it into place on the
bow l . Fit the motor unit on the lid.
Be fo re using the whisk at t a c h m e nt, i n s e rt
the whisk (F) into its mounting (E), then fit
this assembly onto the motor unit.
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Thank you for choosing an appliance in
the Moulinex range. This product is desi-
gned for food preparation only.
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Plug in the appliance and press the St a rt
b u t ton (B).
Press the Ej e ct button (C) to release acce s-
s o ries when you have finished using them.
Pull the whisk (F) to re m ove it from its
m o u nt i n g.
Practical tips
To preve nt spillages, do not fill your co nt a i-
ner more than two - t h i rds full . The food
p re p a ration must cover at least the bo t-
tom of the mixer in order to ensure effe ct i-
ve mixing.
Re m ove the coo king co ntainer from the
h e at source when mixing hot pre p a ra-
t i o n s. For best mixing re s u l t s, m ove the
blender at t a c h m e nt around inside the
co nt a i n e r.
When processing stri n gy food, such as
leeks or ce l e ry, clean the blender at t a c h-
m e nt re g u l a rly during use, o b s e rving the
s a fe ty re co m m e n d ations re l ating to disas-
sembly and cleaning.
With fruit-based pre p a rat i o n s, s tone and
cut the fruit be fo re h a n d.
Do not use the blender at t a c h m e nt with
h a rd foods such as co f fee be a n s, i ce cube s,
sugar lumps, ce reals or choco l ate.
Recipes

SOUP
BLENDER ATTACHMENT, NOMORETHAN
1 MINUTE
500 G POTATOES, 400 G CARROTS, 1 LEEK, 1.8 L
WATER.
MILK-SHAKE
BLENDER ATTACHMENT, NOMORETHAN
1 MINUTE
150 MLSKIMMEDMILK , 50 G FROZENFRUIT.

MAYONNAISE
BLENDER ATTACHMENT, NOMORETHAN 1 MINU-
TE
1 WHOLE EGG, 1 TSP MUSTARD, 1 TBSP VINEGAR,
250 MLOIL , SALT ANDPEPPER .

You can use the whisk (F) to make light
m i xt u res such as mayo n n a i s e, p a n ca ke
b at ter or clafoutis mix, w h i p ped egg-whi-
tes or whipped cre a m .
The mini-chopper (H) is ideal for chopping
p a r s l ey, co n d i m e nt s, m e at (200g), h a ze l-
nuts (125g), cheese (125g), b re a d c ru m b s,
b a by food, e tc.
Al l ow coo ked foods to cool slightly be fo re
placing them in the bow l .
Re m ove any bones or gristle from meat
be fo re placing it in the bow l .
ÜCLEANING

Al ways unplug the appliance be fo re clea-
ning it.
Never place the appliance, power co rd or
plug in water or any other liquid.
Never place the motor unit (A), w h i s k
m o u nting (E) or mini-chopper lid (H2) in
the dishwasher or under running wate r.
I n s te a d, w i pe them clean with a damp
s po n g e.
The blender at t a c h m e nt (with the blade
u pwa rd s ) , whisk at t a c h m e nt (whisk
u pwa rd s ) , be a ke r, m i n i - c h o p per bowl and
blade are dishwasher safe.
We re commend detaching and cleaning
the blender at t a c h m e nt promptly afte r
u s e.
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